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The present invention relates to one new process for preparing 
tea polyphenol with high catechin content and low caffeine content. 
Alcohol precipitation process and alcohol-active carbon co- 
precipitation usually for plant extraction are used in tea polyphenol 
extraction. Composite solvent is used to eliminate caffeine. The new 
process can produce tea polyphenol for health care and medical 
purposeand the product has tea polyphenol content higher than 
95%, catechin content higher than 70%, EGCG content higher than 
45% and caffeine content less than 0.5%. The process is simple, 
high in extraction rate and stable in product quality. 
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